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This Month's Cover 
From time to time Staley Journal 

readers will be pleased, we feel sure 
by the expertly and artistically drawn 
cover designs which will bear a neat 
little signature “Volle” in one corner 

This month’s cover is one such. 
“Volle” is Henry Volle, assistant 

advertising manager, who not only has 
a marked talent for drawing and 

painting, but has had considerable 
training in this country, and some sup- 
plementiry training in Europe just 
prior to the war. 

fie made his debut as a Journal 
cover arlist in October but at that 
time begged to remain unidentified 
He forgot to ask for a renewal of our 
promise for silence this month—and 
anyway we feel Journal readers should 
know the author of this very lovely 
water color of our administration 
building. 

  

   

   

    

   



CONTENTS - DECEMBER, 1946 
Of Many Things 2 

Pound and Half Line. 5 

Job Training Strikes Pay Dirt n 

The Lure of Quebec. 20 

How to Entertain Without Flurry. 23 

Fruit Cake a Year ‘Round Treat. 25 

Wolff Back From Europe 26 

Louis Smith Acting Soybean Head. 38 

Published Monthly In The Inleres! Of The Employees OF 

A. E. STALEY MANUFACTURING COMPANY 
* Manufacturers of Corn and Soybean Products 

Ceuta 
Editor: Ruth E. Cade     Volume XXX Number 6



OF MANY THINGS 
The New England poet, William Cullen Bryant, liked his world green and 

Howering, one would judge, because he wrote of the winter— 

“The melancholy days are come, the saddest of the year, 
Of wailing winds, and naked woods, and meadows brown and sear.”” 

Or perhaps he just haa an, order 
WINTER NEED NOT BE from an editor to write a verse about 
QNE OF MELANCHOLY DAYS ~ winter. Never having experienced 

New England winters I can have only 
reader’s information on them, but they cannot be as ugly as central Illinois 
winters can he. New England, J have been led to believe, bas crisp cold weather 

and snow which stays snow. We do have cold weather, it is quite often not the 
crisp kind, and what is snow one day is generally ankle deep slush the next and 
ridges of ice the next. And then we have days and days of smoky fog when the 
thermometer does not go so low, but a walk of a few blocks sets one to shivering. 

But, while this might well be called “melancholy” weather—if one wants to 

dwell on the weather—there is no reason to so name it. A winter of this kind 
does not offer Sun Valley attractions but had you ever thought of reading a few 
good books? When it is slippery, shivery or blowy outside it is quite satisfying 
to be able to get a good chair, a good Jamp and a good book—and forget the 
temperature. 

As to what is a “good” book, ideas differ. I like to select the book to suit my 
mood. Because I am that kind of reader I generally have several books and 
magazines in the partly-read stage in different parts of the house. At present 
three different tables in the living room hold a book and two magazines which 

I pick up and in which I lose myself whenever the opportunity ofiers. For bed- 
time reading I generally have at least one murder of the more refined type (they 
come in grades now) or if murder pales, there is always an entertaining short 
story or article in one of the popular weekly magazines. 

Just as so many Americans are afraid to use good English grammar so they 
are afraid to try reading what they insist upon calling high-brow books. If by 
high-brow is meant dull, some of (hese scoffers would do well to take a flier in 
Shakespeare or Dickens or Tolstoy. They would, I feel sure, change their 

minds. 

None of these men were ever dull, and each of them, if he were writing 
today, might even find some of his books banned from shelves of bookshops in 
a few of our American cities. Perhaps a little ban here and there would create 

a wider audience for them among us 
BECAUSE THEY ARE CLASSICS today. It seems a human trait to want 
DOES NOT MAKE BOOKS DULL that which someone tells us is not good 

for us. These men—and most of the 
other so-called classic writers—were good story tellers, and their stories are 
easily read.



For that matter there is no better book, from a purely literary viewpoint— 
than the Bible. Far too many so-called Christians know only the often quoted 
verses. The only Bible reading most of us have done is that we did on assign- 
ment in our Sunday School days. What I did then was very dull and decidedly 
meaningless. 1 got about as much out of it as the little boy who sang about the 
“Cross Eyed Bear”, Part of the blame may be laid to the door of the willing 
but highly incompetent teachers I had in those Sunday School classes. Part 
of it may be placed on the version of the Bible used. 

I was brought up on the King James version which was a bit beyond my 
understanding in those days. Later I found it fascinating reading, for the 
stories themselves, and for the musical prose as well as the lovely poetry in 
which it is written. Some of the more modern translations may lack some of the 
music but they still hold the charm which makes the Bible always good reading 
even from a purely secular angle. 

With the person who brags of the fact that he reads only the daily papers 
T have no quarrel but I do have sympathy. If he reads them seriously, and 
exclusively, his mind must be in an awful muddle. By saying that I am not 
casting any slurs on the products of my first professional love. Tt is the job of 
the newspapers to give the news—and the news, viewed day by day, is some- 
what of a mess. 

Much happier is the newspaper reader who can balance the news today with 
a background knowledge of history. Things are in a mess—yes—but read 
stories of the reconstruction period following the war between the states, and 

the stories of the quarrels and fights and 
READING WIDELY MAKES misunderstandings which almost wrecked 
BACKGROUND FOR TODAY _ our Ship of State when it was a-building 

during and just after the Revolution. 
Read sume of the earlier industrial history of our country and read something 
of the earlier religious history. 

Readers with such a background are generally not the ones who wail and 
moan—"What is this world coming to?” They may be disturbed but they 
realize that the growing pains of a nation must affect the whole nation. They 
may even remember, from Shakespeare’s ‘King Henry IV” — 

“Past and to come seem best; things present worst.” 
But whether one reads history, poetry, plays or novels J believe his reasons 

for reading should include both entertainment and instruction. Francis Bacon, 
many years ago, decided that— 

“Reading maketh a full man.” 
And also— 

“Histories make men wise.” 
Again—he offered this bit of advice—and who are we to try to improve on 

Bacon— 
“Some books are to be tasted, others to be swallowed and some 

few to be chewed and digested.” 

 



“j. only way 

lo have a friend is fo be one.” 

RatpH WaLpo EMERSON



Around any manuiacturing plant 
expressions are used which mean a 
great deal to the processors concerned, 
but which can mean anything—or 
generally nothing—to the world at 
large. Corn products plants are cer- 
tainly no exception. Two men from 

  

the syrup house can carry on what is 
to them a highly intelligible conversa- 
tion, but to the uninitiated bystander 
sounds like a well-thought-out code. 

Take this matter of the pound-and- 
a-half line. Practically every man or 
woman in the Staley plant can tell you 

The whole thing starts when the cases of bottles are dumped onto the unscrambler. 
The man in the picture in the inset is identifying the cartons to be filled later 

 



    

  

The bottles, after being lined up in 
orderly rows, pass into a cleaner al- 
though they look perfectly clean es 
they come from the glass factory. In 
the machine at the right they are be- 
ing pre-heated so they will be uble to 
stand the heat of the syrup which they 

will soon receive. 

what and where it is—and is dumb- 
founded that the visitor has no glim- 

mer of understanding in his face. The 
pound-and-a-half line is so called to 
distinguish it from several others. The 

lines are long and complicated ma- 

chines—or collections of machines 
through which bottles, in this case, 

pass to be cleaned, conditioned, filled, 
capped and packed in cartons. After 
you know that much the rest must be 

obvious. This one line under discus- 

The bottles are filled as they pass under these tiny spouts. 

i) aT ii !  



     
   

In the picture at the top 
an inspector is watching 
eack capped and filled bot- 
de as it passes her. Those 
she suspects are taken off 
the line. At the end of the 

line the filled bottlés drop 

into the cartons ready for 
then 

erally through the plant, we have 
talked more about this pound-and-a- 

line than most others because it 
bottles so popular for table use. is so completely automatic. Ever since 

it was first installed two or more years 
ago it has attracted fascinated visitors 

In the syrup house, and pretty gen- from other departments. It is one of 

sion handles the pound and a half size 
bottles of syrup, ‘These are the small pat; 

Like To Watch It 

The filled cartons, still moving are sea’ed, 

 



  

The sealed cartons are lifted onto skids ready for the trucker. 

the not-touched-by-human-hands ma- 
chines which are sure fire attention 

drawers. 
In this case the machine was not 

installed for the primary purpose of 
attracting attention or drawing vis- 
itors. It was installed to speed up 
packing “Swectose” syrups, and to in- 
sure the sanitation of that process. 
That it has succeeded on all counts is 
more than evident. From the time the 

carton of glistening new bottles is 
emptied on the “unscrambler” until 

the sealed cartons of filled bottles are 
loaded onto the skids the process is 

automatic. 

The unscrambler—silly term but 
completely descriptive—marshals the 
bottles into orderly rows and puts 
them through a cleaning process. Nev- 
er stopping, they are carried on this 
moving belt through electrically heat- 
ed tunnels, which condition the glass 
for the hot syrup they next receive. 
Never quickening the pace, but never 
slowing it, the belt continues to carry 

The electric truck whiles them into the car, which is flush with the shipping platform 

 



them under the tiny spouts which let 
just the right amount of syrup flow 
into each bottle, on to the apparatus 
which screws on the top. 

Close Inspection 

Having had experience with “com- 
pletely automatic” machinery through 
the years, the syrup house does not 
trust to luck entirely. A trained in- 
spector watches these bottles as they 
come from the capper and if any ir- 
tegularity shows up they are taken 
out of line in a hurry. Those that pass 
inspection continue on down the line, 
slip into a slot in the case-filling ma- 
chine and when that machine is full 
it tilts the whole load into a carton 
waiting on a moving belt below. If it 
misses—and such things do happen— 
there is a crash and a splash. Fortu- 
nately the misses are very few. 

Again, automatically, the filled car- 
ton is nudged on its way and as it 
moves the top flaps are folded down 
and sealed, As these filled and sealed 

cartons near the end of the helt they 
are lifted onto a skid and this, when 
loaded, is whirled into the waiting car 

by an electric track. And another car 
of “Sweetose” syrup is on its way. 

Tnstalling this line was just another 
step in the syrup making history of 
the Staley company. Corn syrup was 
nothing new when the Staley company 
built the syrup house—17 building— 
and started making syrup in 1920. 
Mr. Staley had intended when he first 
built the plant to add a syrup depart- 
ment, but in the earlier years of the 
company every ounce of starch that 
could be made was needed as starch. 
By 1919 a big expansion program was 
underway, and at that time the grind 
was increased to provide for conver- 
sion of part of the starch into corn 
syrup, or glucose as it was known to 
the trade then. 

Refinery Opens in 1919 

‘The big refinery was put into oper- 
ation late in 1919 and by the follow- 
ing spring the syrup house was pack- 
ing Staley syrup for the retail trade. 
From the first Staley’s syrups were 
outstandingly good and were popular 
with the consumer. They were packed 
in tin cans or pails, which when com- 
pared with the present packages look 
crude, but the syrup was good. Pete 
Friendt, package division man in IHi- 
nois, who helped introduce that first 
syrup, said he never was ashamed to 
open a can of syrup and offer a cus- 
tomer a taste. That was his way of sell- 

ing. He knew if they tasted it they 
would buy it. 

Staley research men shared the pub- 
lic’s enthusiasm for our syrups, with 
reservations. They admitted the syr- 
ups were good, but they had an idea 
and by developing it they knew they 
could be much better. In fact they 
knew that the Staley company could 
make a better corn syrup than anyone 
had ever made before. 

Announce “Sweetose” 

In 1939 they announced this new 
product—*Sweetose”. It was corn 
syrup, but an entirely new corn syrup, 
developed in our laboratories. It was 
developed first for Staley customers 
who liked and used Staley syrup— 
corn syrup unmixed—in their own 
products, but who felt that everyone 
would be benefited if corn syrup were 
sweeter. A syrup was produced which 
has no more than half the amount of 
dextrine fouid in the original syrup, 
and also it has a sweetening value of 
more than twice that of the standard 
product. 

This process as worked out in’the 
laboratory was then taken over by the 
engineers and the details of manufac- 
ture perfected in pilot plant scale op-



erations. From there on it was only a 
matter of time until it was transferred 
to large scale plant production, and a 
valuable new item was added to the 
family of Staley products. 

This new syrup had a surprising 
number of good points, which seemed 
to speak well for its future. Not only 
did it add the higher sweetening char- 
acteristic, but it was found that the 
lower dextrine content materially im- 
proved the flavor transfer. The reduc- 
tion in dextrine resulted, also, in a 
syrup of much lower viscosity, which 

greatly simplifies handling and ma- 
nipulation. 

As soon as the laboratories were 
sure of their product they began try- 
ing it in the making of table syrups. 
As they expected “Sweetose” was 
found to be particularly suitable for 
syrup mixing. Its being less viscous 
permits of better blending and en- 
hancement of flavor, and produces a 
much more palatable product. It is 
valuable as a food because it contains 
a greater quantity of dextrose, the en- 
ergy sugar. The faith of the Staley 
company in its own product was shown 
to be well founded when Waffle Syrup, 
a blend of Sweetose and flavors, was 
put on the market early in 1939. 

More News 

Later that same year the package 
division came out with another an- 
nouncement. A pouring spout had 
been designed for the Staley syrup 
cans which made our new syrup easier 
to handle. It was such an outstand- 
ing success that Moder Packaging 
awarded it first honors in the all-Amer- 
ican package competition. 

At first “Sweetose” syrup was used 
only in blending Waffle syrup but by 
1940 all four table syrups blended by 
the Staley company were made with 
“Sweetose”. The four then offered by 
the company were Waffle, Golden, Sor- 

ghum and White. Later Sorghum was 
dropped from the line. 

Then the war stepped in and tin 
cans dropped from the picture. As 
they became more and more difficult 
to obtain the Staley syrup lines began 
appearing in glass and now the familiar 
glass bottles are found on the shelves 
of every grocery. That is, theoretical- 
ly they are. They are on his shelf the 
day he gets his delivery from his dis- 
tributor, but often that same day his 
stock is down to nothing again. Sta- 
ley’s “Sweetose” syrups are being 
made in greater quantities than ever 
before but customers never seem to get 
quite enough. That is one reason the 
fascinating pound-and-a-half line 
clicks away every hour in every day in 
the week. 

° 

JOB RELATIONS 
Classes To Start 

For a week in December Leck Ruth- 
rauff attended training classes in Chi- 
cago preparatory to starting job rela- 
tions training courses for supervisors. 
He is assistant director of training in 
the plant, working directly under Z. 
P. Birkhead, director of training. Im- 
mediately upon his return the job rela- 
tions training classes here were re- 
sumed. 

These classes, for all plant em- 

ployees in a supervisory capacity, 
meet five times a week for two hours 

each time. Only ten persons can be 
accommodated in cach class, and a 
complete course consists of the full 
ten hours. When the courses were dis- 
continued more than a year ago a large 
majority of those persons in the plant 
had completed them. Since that time 
many more plant employees have been 
advanced to supervisory jobs and it is 
these people particularly, who will 
have the opportunity to enroll in these 
job relations training classes. 

10



JOB TRAINING 

STRIKES PAY DIRT 

An all-time safety record for the 
extra board was broken when that 
group completed nine months without 
a lost time accident. This record ex- 
tended from January 5, 1946, to Nov. 

16, 1946, and is directly attributable 
to the job training program for men 
on the extra board, according to Mi- 

chael Paczak, director of safety. 
There was a time when accidents 

were frequent because the men mak~- 
ing up this group are all new em- 
ployees. They are assigned to a large 

variety of jobs in all parts of the plant, 
and on each job they meet different 
hazards. Partly to help these new men 
recognize these hazards job training 
classes were organized some time ago 

Now it is felt that the safety records 
the department makes are possible be- 
cause of the training the men get. 

The first two days an employee is 
on the Staley plant payroll he spends 
in job training. All new plant em- 
ployees work first on the extra board 
and it is from this board that vacancies 

The men in the extra board office have very busy and hectic moments, particularly 
at shift changing time. At lejt Wib Falk answers the telephone, while at right, Lovell 
Bafford, extra board foreman, tatks to one of the men on the board, 

 



  

This talk Mike Pacsuk is giving the new men explains plant hazards and ways to 
avoid them. 

in the various processing departments 
are filled. Before going on to per- 
manent jobs these employees work 
varying lengths of time on jobs in va- 
rious departments when regular em- 
ployees are absent, or when extra help 
is needed. ‘That these new employees 
may be prepared to take over these 
jobs on short notice, these first two 
days are given over to intensive train- 
ing. 

Two Days Training 

Under the direction of Leck Ruth- 
rauff, assistant director of training, 
these new employees spend their first 
two Staley days learning about the 
company, its policies, the plant, and 
various rules, with safety rules being 
stressed. Mr. Ruthrauff explains work- 
ing conditions, rates of pay and gives 
in detail the rules governing member- 
ship and aims of the Staley Fellow- 
ship club, the Staley Credit Union 
and the hospital service program. 

The first session lasts two hours and 
during that entire time Mr. Ruthrauff 

says, “we hammer hard on safety. We 
do not do this to scare the new em- 
ployee, but rather to impress upon him 
that here at Staley’s safety is a prime 
consideration.” 

Mr. Ruthrauff and Michael Paczak 

both point out plant hazards to these 
new men, feeling that they will be in 

much better position to avoid acci- 
dents if they know what will cause 

them. Both men, in their talks, stress 
the great importance of reporting all 
accidents to first aid at once, and try 

to impress the newcomers with the ne- 
cessity for avoiding late reports. 

“No Matches’ 

Since the No. 1 safety rule forbids‘ 
carrying matches beyond the gates 
into the plant, this matter is discussed 
at great length. In addition all men in



  
Leck Ruthrauf, left, assistant director of training, has just handed Charles Cobbs anew man, a pledge card to sign. Below is the pledge. 

the class are asked to sign a safety 
pledge, promising to never bring 
matches or lighters into the plant. The 
men are told which areas are out of 
bounds for smokers, and are given the 
reasons for these rules, 

These talks are followed the remain- 

13 

der of that day and all of the next by 
instruction in the correct manner in 
which various jobs in the plant are to 
be performed. Mr. Ruthrauff has 
four trainers who take over this work. 
They are Leo Richards, Art Salogga, 
Ray Finney and Roy Shay. These



  
If you push the truck under the bags this way, you probably will be all right— 

men, taking the new employees in 
small groups give them first vestibule 
training on press pulling, clean-up, 

trucking and loading and grain shovel- 
ing. Vestibule training consists of 
demonstrations and talks given in the 
training headquarters with models of 

the equipment these men will use later 
in the plant. All during this prelim- 
inary training the men are shown the 
wrong and the right way to do each 
job, and in practically every case it is 
pointed out to them that the wrong 
way is wrong because it is hazardous. 

14



—but if you stand like this the truck may slip and the result will be a bruised shin 
or worse. 

Learn By Doing 
After these talks and demonstra- 

tions the men are taken out into the 

plant where they see, in action, the 

articles they saw in model form in the 

class room. Again they are shown the 

15 

right and wrong, the safe and the haz- 
ardous methods of using this equip- 
ment, and of doing these jobs. This 
time they are asked to demonstrate 
the things they have just been told. 

At the conclusion of the lessons they 
meet with the safety director who 

   



When working with a grain shovel watch that loop in the cord. Keep your foot 
out of it. 

gives them a copy of the Safety Code 
and asks them to sign a receipt for it 
when they sign the pledge, promising 
never to bring matches or lighters into 
the plant. 

With this knowledge of plant. prac- 

16 

tices and methods the new men go on 
to their jobs knowing what to expect. 
They take up their new work feeling 
as if they already belonged. They 
know from the beginning that they are 
expected, as are all Staley workers, to  



This man has his foot in the loop which will close quickly and probably catch him 
as it does so. 

watch for unsafe conditions, to remedy 
them if possible, and to report them 
to their foremen. 

Z. P. Birkhead, supervisor of -train- 
ing, has expressed himself as being 

highly gratified with the results which 
the job training program shows, and 
feels that those who have been active 
in its development are to be com- 
mended.  



As the grain shovel nears the car door release the right hand as this man has done. 

mh 
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This man probably will strike his right hand on the car door and injure it. 

mh 
19  



  

Why do so many tourists irom the 
United States cross over into Canada 
for vacations? Doubtless there are a 
variety of reasons, but one loyal citi- 
zen of the Province of Quebec is sure 

the chief reason is that they may en- 
joy some good French Canadian cook- 
ing. 

‘James L. Doig, of Montreal, general 
Canadian representative for the Staley 
company, is the man who so expressed 
himself recently. It may be, as Mr. 
Doig points out, that everyone sees 
that side of a problem for which he is 
looking. As he is in the food business 
and also, as he says, he has a “flair” 

jor cooking, it is quite to be expected 

that he would notice how visiting tour- 
ists from the States like the “differ- 
ent” food his province serves. 

Ever since he visited in the Staley 
Journal office last summer, Mr. Doig 
writes, he has heen watching for mate- 
rial for a typically Canadian story for 
our columns. When the Canadian 

20 

tourist trade statistics were published 

in October he got his idea. According 
to those statistics about 18,000,000 
tourists visited Canada this year, and 
most of them were “our friends from 
across the line”. 

“A large percentage,” he writes, 
““elt that any visit to Canada was in- 
complete unless it included a visit to 
Quebec and old French Canada. Those 

experienced in traveling, those who 
by-passed the cities and the roadside 
hot-dog stands, were fortunate. They 
found something which is rather hard 

to find in this age of high commer- 
cialism. They found lovely unspoiled 
scenery, old fashioned courtesy—and 
simple wholesome food. 

“We have not yet reached the bill- 
board stage in old Quebec, and on most 
of the highways the lovely vistas of 
forests and mountains are unob- 

structed. French courtesy, of course. 
is traditional. Most of my life has 
been spent in the food business and



Dire eee 
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l When in Quebec 

The melts The Thing 

I am rather a fanatic on good food, 
Since that is the case, my main interest 
in tourists comments were those con- 
cerning French Canadian dishes, The 
dishes which seem always to be top 
favorites are just common, everyday 
food to us here, but different and ex- 
citing luxuries to those visiting here 
for the first time. 
“My friends and acquaintances 

from the States often request recipes, 
so I have gathered a few together. As 
a number of people have asked for 
them, it is possible that others might 
be interested so I have decided 1o pass 
them on for the Journal, 

“Recipes are cold, inanimate things, 
until someone with a flair for good 
cooking comes along, and the true 
artistry of the born cook combines the 
listed ingredients into dishes fit for the 
gourmet. 

“The French Canadian housewife 
uses a recipe mainly as a guide, but 
she changes the ingredients, particu- 

2t 

larly flavorings and spices, to suit the 
dictates of her family’s tastes. Herbs, 
singly and in combination, are used 

skillfully and freely. One well known 
cook-gourmet, makes an herb mixture 
which is carefully sifted together and 
stored in a closely covered jar. This 
mixture is used for seasoning soups, 
dressings, stews and meat dishes. 

“For the benefit of those interested 
Iam giving it here: 

Sift together— 
1 teaspoon Summer Savory 
2 teaspoons Dried Parsley 

¥4 teaspoon Paprika 

V4 teaspoon Sage 
3% teaspoon Garlic Salt 

1 teaspoon Celery Salt 
6 teaspoons Household Salt 

¥ teaspoon White Pepper 
“With due regard to the fact that 

we are in the food business, and a 
‘plug’ is always in order, I might men- 
tion that soups and meat dishes are 
improved by the addition of a tea- 
spoon of Soy Flour. 

“And here are some French Cana- 
dian dishes we hope some Journal 
readers will try and enjoy.” 

"Soupe Aux Choux’? 

Shredded cabbage, 1 cup (chop 
and mix well} 

Chopped onion, I small onion 
Make stock as follows: Heat 1 tea- 

spoon butter until melted, add 1 tea- 
spoon bread‘flour and mix with melted 
butter, adding 14 cup cold water and 
mix into smooth paste, add 14 cup 
milk and bring to near boil. 

As soon as stock starts to thicken, 

add shredded cabbage and onion, and 
pinch of sugar and salt, simmer for 20 
to 25 minutes.



“Pate Chinois” 

2 cups chopped left over roast 
beef 

¥ cup stock 
1 cup corn cooked 
4 medium sized potatoes, mashed 

Put chopped meat in earthware 
dish, add stock. Then cover with 
cooked corn. Add mashed potatoes. 

Put few pats of butter on top and 
cook in quick oven until nicely 
browned. 

“Creme De Betteraves’' (Borch) 

3 small beets, about the size of 

an egg 
4 cups boiling salted water 

Boil beets in salted water until ten- 
der, about 20 to 25 minutes. Remove 
beets, skin and chop into small pieces. 

Make steck as follows: Add 1 tea- 

spoon flour to 1 teaspoon melted but- 
ter. Add water which has been used 
to cook beets and bring gently to boil. 

As soon as it begins to thicken, add 
chopped beets, 4 cup cream and pinch 
of sugar. Simmer 5 minutes and serve. 

“Ragout De Boulettes” 
1 small onion, chopped fine 
1 teaspoonful of mild dripping 
2 pounds of ground, raw lean 

pork 
1 stalk of celery, diced 

¥, teaspoonful each of spice, 
cinnamon and cloves 

4 cupfuls of hot meat stock 
Browned flour 

Brown the onion lightly in the drip- 
ping. Add to the ground pork with the 
celery and seasonings. Shape into balls 
about 1% inches in diameter. Roll in 
seasoned flour, drop into boiling meat 
stock and simmer for an hour. Thick- 
en the gravy with flour which has been 
browned in a frying pan and mixed to 
a paste with a little cold water. Eight 
servings. 

2 

“'Cretons” 

*1 pound of leaf lard, cut in small 
pieces 

3 pounds of lean pork, minced 
1 tablespooniul of salt 
1 tablespoonful of cinnamon 
1 teaspoonful of pepper 
1 teaspoonful of cloves 
1 teaspoonful of allspice 

¥ cupful of dry bread crumbs 
Heat the leaf lard in a heavy kettle 

until fat separates, leaving crisp 
cracklings. Drain. Put cracklings 
through a meat chopper with the pork 
and the onions. Add a little hot water 
and the seasonings, and simmer, stir- 

ring occasionally until the meat is 
well cooked. Add the bread crumbs 
and pour into small molds which have 
been rinsed in cold water. Cool, then 
chill in the refrigerator. Unmold and 
serve sliced between pieces of French 
or rye bread. Or spread on crackers 
or Melba toast fingers. 

*Only people who butcher their 
own meat would have this. Perhaps 
salt pork or bacon would serve. 

“Grandperes’’ 

2 cupfuls of maple syrup 
2 cupfuls of water 
2 cupfuls of pastry flour 
2 teaspoonfuls of baking powder 
1 teaspoonful of salt 
2 tablespoonfuls of shortening 

¥% cupful of milk 
Mix the maple syrup and the water 

in a wide saucepan with a tight-fitting 
lid. Bring to the boiling point. Sift 
and measure the flour, then sift again 
with the baking powder and salt. Cut 
in the shortening. Add the milk all at 
once, mix rapidly and drop by spoon- 
fuls into the boiling syrup. Cover and 
cook for 20 minutes without removing 
the lid, Serve at once. Six servings.



How to entertain 

without flurry 
By DOROTHY L. HEALD 

  

With “Sweetose” the hostess can always have plenty of good cookies ready to serve. 

One thing that most modern house- 
wives have learned is the art of enter- 
taining expected or unexpected com- 
pany without much flurry of prepara- 
tion. A cup of tea or coffee with a 
plate of home-made cookies or small 
cakes is a hospitable offering, and is 
one which does not call for much prep- 
aration, Efficient home managers— 
and that includes most home makers 
today—generally have a supply of 
such small cakes put away for the un- 

expected caller. 
Only cakes with good keeping qual- 

ities can be made and stored for future 
use, but if they are made with 
“Sweetose” they have this quality. 
Most “Sweetose” recipes are easy to 
make, which is always in their favor. 
The small cakes, recipes for which are 
given here, all keep well for a week or 
more—if carefully hidden from the 

family. 
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Prune Nut Bars 

3 eggs, well beaten 
1 cup “Sweetose” Golden Syrup 
Grated rind of 1 lemon 

Y teaspoon salt 
1 cup sifted flour 
1 teaspoon baking powder 

134 cups uncooked prunes, chopped 
I cup nut meats, chopped. 

Combine eggs, “Sweetose” and tem- 
on rind and beat well. Sift together 
salt, flour and baking powder. Add 
prunes and nuts. Combine two mix- 
tures. Pour into greased pan (8 x 12 
inches). Bake in moderately slow 
oven (325°) 45 to 50 minutes. Tum 
out, cool and cut into bars. Makes 24 
bars. 

Date Bars 

4 cup sifted all-purpose flour 
2 tablespoons Cream Corn Starch 

¥ teaspoon salt 
1 teaspoon baking powder



I cup “Sweetose” White Syrup 
I cup chopped nut meats 
{ pound dates, stoned and 

chopped 
3 eggs, well beaten 

Sift flour, Cream Corn Starch, salt 

and baking powder together. Add oth- 
er ingredients and mix thoroughly. 
Spread 34 inch thick in two 9 x 6 
greased pans. Bake in slow oven 
(325°) about 45 minutes. Cut into 
strips when cool. Store in covered jar 
or tin box at least a week before serv- 
ing. 

“Sweetose" Macaroons 

1 egg white 
4 cup “Sweetose” Golden Syrup 

2 cups corn flakes 
1 cup shredded cocoanut 

¥4 cup chopped nut meats. 
Beat egg white until stiff. Gradually 

add “Sweetose” Golden Syrup and 
continue beating until light and fluffy. 
Fold in remaining ingredients. Drop 
by spoonfuls onto a greased baking 
sheet. Bake at 370° F. for about 12 
minutes. Cool before removing from 
sheet. Makes about three dozen. 

Fig Nut Sweets 

1 cup dried figs 
1 cup finely chopped nut meats 

Y2 cup “Sweetose” White syrup 
¥ cup water 

Cocoanut 
Cover figs with boiling water and let 

stand 10 minutes. Drain and chop 
fine. Mix figs and nuts, form into roll 
an inch and a half in diameter and 

  

Jacqueline Ann Ellison is suck a long 
nome for a little girl that her parents call 
her Jackie. She will be a year old in 

January. Her parents are Mr. and Mrs. 
Richard Ellison, her father being research 

assistant in personnel. 

Harry Charles Miller considers him- 
self quite grown since he was three years 
old in October. His mother, Mary E 
Miller, is on the extra board. 

slice in quarter inch pieces. Make a 
sytup by boiling ‘‘Sweetose” White 
Syrup and water to 228° F. or until it 
spins a thread. Chop cocoanut fine 
and use plain or toasted. Dip fig 
slices in syrup, kept warm over hot 
water, and then roll in chopped cocoa- 
nut. Makes three dozen pieces.  



  

Bakers of America, with cakes like this, have made fruit cake one of the country’s 
most popular desserts. 

FRUIT CAKE a year ‘round treat 
A generation or so ago fruit cake 

was one of the things the housewife 
thought must be baked at home. Rec- 
ipes were handed down from mother 
to daughter. This recipe included, in 
many cases, not only amounts and di- 
rections for mixing and baking, but in- 

structions as to the date on which the 
cake should be made, The idea was 
that the cake should be made early 
enough in the autumn that it would 
have time to season well before Christ- 
mas. For until recent years fruit cake 
was baked chiefly for the Christmas 
holiday season. 

Modern commercial bakers have 
changed the customs but while they 
have been doing that they have been 
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giving to the world perfect fruit cakes 
all ready to eat. Fruit cakes in the 
modern bakery are made under care- 
fully supervised conditions, and by 
rigidly followed directions. Formulae 
used are tested and tried, and none of 

the time-honored ingredients are left, 
out. 

The baker follows a date schedule 
for baking, also, so that when his cakes 
are ready for customer delivery they 
are properly seasoned. Because these 
cakes are so superior their use is no 
longer restricted to the holiday season. 
Instead fruit cakes, made in modern 
bakeries, are on sale most of the year 
and are now, like turkey, regarded as 
a year round treat.



Wolff Back 

Travel hungry Americans would do 
well to stay on this side of the Atlantic 
for a while. That is the opinion of Dr. 
Hans Wolff, Staley research chemist, 
who returned to Decatur in Novem- 
ber after eight weeks in England and 
on the continent. Europe welcomes 
visitors and treats them with all hos- 
pitality and courtesy, but to do it the 
peoples of those countries still must 
rob themselves. 

Dr. Wolff, an American citizen who 
had practically completed his work for 
his doctorate in the University of 
Geneva ten years ago, came to this 
country then to do some research work 
at the University of Illinois. To ob- 
tain his degree it was necessary for 
him to present his thesis in person in 
Geneva—and for the last few years 
that has been impossible. Anxious to 
finish and get his degree Dr. Wolff ar- 
tanged to make the trip this autumn. 
Both on his way over and on his return 
trip he stopped in London for a com- 
bined business and pleasure visit with 
our representatives, L. C, Ambrose and 

associates. 
In France and Switzerland he vis- 

ited relatives and friends but most of 
his time was spent at the university in 
Geneva. Except Switzerland none of 
the countries he visited have enough 
of anything yet. Most surprising to 
him was the fact that while the Eng- 
lish people are still rationed strictly 
on food and clothing the majority of 
them look well dressed. That, he de- 

cided, is because the British always 
used well cut clothing made of good 
material. Most of the British, too, he 
found are willing to go without the 
things they really want if it will aid in 

From Europe 

getting their world trade back into 
balance. 

Having lived in London Dr, Wolff's 
sight-seeing this time consisted of rid- 
ing about with H. Tomkinson, of the 
London office, to see what bomb dam- 
age had been done to various points of 
interest. “Those London folk,” Dr. 

Wolff says, “remember every date on 
which all of their national shrines were 
damaged. It is hard for us over here 
to realize how real and close that war 
was to them.” 

Dr. Wolff made his trip to England 
in de luxe style on the Queen Mary. 
Returning he had to take passage on 
the first ship offered which was a 
rather small ship of the United States 
line and the bulk of the passengers 
were European wives and babies of 
G. I’s. Dr. Wolff, father of two small 
children, did his bit by helping care 
for some of the babies whose mothers 
were seasick. 

LUSTER FOREMAN IN 

Starch Packaging 

Announcement was made a short 
time ago of the appointment of M. J. 
Luster to the position of foreman of 
packaging and shipping in the starch 
packing department. Mr. Luster has 
been with the company 16 years, and 
for the year preceding his recent ap- 
pointment was second shift foreman 
in this department. 

Born in Lexington, Il., he was em- 

ployed by the C. & A. Railway com- 
pany before coming to Staley’s in 
1930. His first employment here was 
on the extra board. 
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Three stores in Columbia, S. C., featured Staley products in displays recently, and 

H.L. Gantt snapped the pictures and sent them in, The first—the Sta-Flo exhibit, 

was in the Forest Heights Grocery, the second, featuring cubes, Sta-Flo and Cream 

Corn Starch, was in the Ward One store and the third was in the Lower Main Street 

Market. 

27



Chicago Warehouse 
Veteran Foreman Dies 

Ona L. “Slim” Bates died in Cook 
County hospital, Chicago, Nov. 18, 

after an illness of several months. He 
had been employed by the Staley com- 
pany ever since the Chicago office and 
warehouse were opened in 1925, and 

prior to that time had been employed 
by the brokerage company which han- 
dled Staley products at the same loca- 
tion. During all those years Slim had 
been warehouse foreman, and in that 
capacity the tall quiet man had made 
many friends among Staley employees 
and customers. 

Slim was born in Marshall, Mo., 
Oct. 19, 1881. He and his wife had 
made Chicago their home most of their 
married lives. His wife died two years 
ago, and his only living relative is a 
cousin who lives in Kansas City. 

» 

ENGINEERING TO 

Enlarge Quarters 

Asa direct result of plant expansion 
plans, the engineering department is 
making extensive changes. A number 
of men are to be added in all branches 
of engineering, it was recently an- 
nounced, and new and enlarged quar- 

ters for the staff are being arranged. 
Without giving up the space it now 

occupies in the west wing on the sec- 
ond floor of the administration build- 

ing, engineering is taking over approxi- 
mately the same amount of space in 
the west wing on the third floor. 
Moved to the new quarters as soon as 
equipment arrives will be all drafts- 
men from engineering, and the project 

  

ing’ on the second Aoor will 
be, among others, the chief engineer 
Andrew Neureuther, and division 
heads, including John Askren, R. O, 
Hartman and John Winings. 
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Margaret Record 
Victim OF Crash 

Staley friends of Dr. and Mrs. Paul 
Record, Knoxville, Tenn., were 
shocked to learn of the death of their 
daughter, Margaret, in Wooster, 
Ohio, Nov. 30. Margaret, a sopho- 
more in Wooster College, was kitled 
in an automobile accident there. Fu- 
neral services were conducted in 
Wooster Dec. 47 

A graduate of Decatur High school 
in 1945, Margaret had moved to 
Knoxville with her parenis last Janu- 

ary when Dr. Record became associ- 
ated with Security Mills there. Until 
that time he had been director of ani- 
mal nutrition in our feed sales depart- 
ment. 

* 

Piul D. Kirkpatrick has recently been 

named assistant package sales manager 

in the eastern division, He will continue 
to have his headquarters in Detroit. He 

has been a salesman with the company 
since 1933, 

       

  

  sere   



  

The Metermen are bowling this year under the National league banner. The men 
in the front row are C. Bronson and K. Snelson. In the rear are J. Lakme, L. Jackson 
and J. Layton. 

  
The very young grandfather of these 

two is Earl Sigmon, cooper in 17 build- 
ing. The girls are Rita Erlene, three and 
@ half, and Frances Fae, 15 months, 
daughters of Mr. and Mrs. Joe Boyd 
Their father is a farmer. Two great uncles 
in the plant are Jack Swarthout and Har- 
old Sigmon. 
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RALPH TUURI NEW 
Package Salesman 

Ralph Tuuri, who started with the 
Staley company before the war, as an 
employee in the Painesville plant, has 
recently transferred to package sales. 
He is now a retail salesman in the 
Toledo territory. During the war he 
was in the air corps, and saw consider- 
able service in the south Pacific area. 
At the time of his separation from 
service he was a captain. 

First Boiled Citizen: “Do you know 
the time?” 

Second Boiled Citizen: “Sure.” 
. First Boiled Citizen: “Gee, thanks.” 

s 

“You is a pronoun,” said 11 year 
old Harry, explaining what he had 
learned in school to hfs five year old 
brother, Joey. 

“Oh, yeah!” replied Joey, “Well 
you is a dope, and that’s worse,”



  

Justine Jayne and Ben Longbons were married in Painesville in November. 

Jayne-Longbons 

A wedding of interest to Staley peo- 
ple in both Painesville and Decatur 

was that of Justine Rebecca Jayne 
and John Benjamin Longbons, which 

took place in Painesville Nov. 30. The 
bride, daughter of Mr. and Mrs. Jus- 
tin H. Jayne, has been employed in 
the Staley plant oifices in Painesville 
for two years. The bridegroom, known 
to all of his friends as Ben Longbons, 

is the son of Thomas Longbons, man- 
ager of the Painesville Staley plant, 
and Mrs. Longbons. 

The wedding was in the Painesville 

Methodist church with Rev. Paul 
Hollingshead performing the cere- 
mony. Preceding the service Mrs. Eu- 
gene Zearfoss gave a half hour of 
organ music. The bride wore ivory 
satin, made with a full train, and a 
fingertip veil from a juliet cap. She 
carried a white orchid in a whité 

Bible. 
Maid of honor was Barbara Jayne, 

the bride's sister, while another sister, 
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Marjorie, was the bridesmaid. ‘They 
wore identical gowns of yellow and 
pink respectively. The young sister of 
the bridegroom, Judy Longbons, wore 
aqua taffeta. All three carried chry- 
santhemums. Best man was Wayne 
Winings, whose father is Howard 

Winings, Painesville plant traffic man- 
ager. Ushers were Coulter Filson 
Owen Grady, and the two cousins of 

the bride—Lawrence Jayne and Ar- 

thur Lapham. 
A reception in the home of the 

bride's parents followed the church 
ceremony. Later Mr, and Mrs. Thom- 

as Longbons entertained a group of 
relatives and friends there from out 

of town, at x buffet supper. 
The bride is a gfaduate of Mentor 

High school and has been with the 
Staley company for two years, The 
bridegroom was graduated from Har- 
vey High school in Painesville and 

later attended Ohio State university. 

He has recently been discharged from 
the Army air corps and is now em-



ployed by the Diamond Alkali Co., in 
Painesville. The young people visited 
Decatur relatives on the honeymoon, 
and are now in their own new home in 
Painesville. 
Among the out of town guests at the 

wedding were John Pensinger, of Cerro 
Gordo, the bridegroom’s grandfather, 
Mr. and Mrs. Melvin Longbons and 
their son Jerry, of Decatur, and Mr. 
and Mrs, Russell Baer and their two 
sons from Jamestown, N. Y., formerly 
of Decatur and Painesville. The bride- 
groom is a nephew of Melvin Long- 
bons, assistant oil sales manager, and 
of Blanche McDonald, secretary to 
Mr. Staley. He was born in Decatur 
and when he visited here on his honey- 
moon spent much of his time with his 
paternal grandparents, Mr. and Mrs. 
Ben Longbons. 

MeCARTNEY and KLEIN 
With Internat Auditor 

Two new men have recently gone 
into the office with Luther Hiser, in- 
ternal auditor. Robert McCartney, 
who has been in standards, takes over 

the plant auditing position formerly 
held by Bernard Walker. Bernard has 
transferred to purchasing. 

Robert Klein, the other new man 
with Mr. Hiser, has been a mechanical 

shop clerk. He is taking over some 

new work in the internal auditot’s of- 
fice. His work will be with the new 
construction workers and his office 

will be in the contractor’s office in the 

field. At present he is located in the 
contractor’s office near the site of the 
pilot plant and monosodium gluta- 
mate plant. 

Recently at the end of the list in the National League the Manufacturing depart- 
ment team still has a good time, Those standing are Wilson, Greastins and Hartman. 

Seated are Lichtenberger and Winings. 

 



That Heald Girl— 
In N. Y. Paper Again 

Accompanying a smiling but not 
Nattering picture of Dorothy Heald 
the New York Herald Tribune carried 

a story on some Stalely products Dec. 
2. The story, written by Clementine 
Paddleford, the Herald Tribune’s fa- 

mous food editor, said in part: 

“A lack! A little lass! A young 
woman of our acquaintance is abroad 
preaching the use of cornstarch in- 
stead of gelatine to stiffen the salads 
you turn out of molds. 

“Jt was the day before Thanksgiv- 
ing that Dorothy Heald, home service 
director for A. E. Staley, the big corn 
and soybean company of Decatur, Ill, 
came into the Home Institute kitchen 
pulling salad tricks from her new coat 
sleeve. 

“Dorothy’s job is to help sell the 
Staley cornstarch, indirectly, of course, 
by devising new recipes ior its use. 
Here’s cornstarch, 

salad! And good! 

“And here’s Dorothy talking: 

friends, and in 

“With a 9-cent box of cornstarch 

you can make hundreds of molded 

salads. (Now, now, Dorothy, not that 
many!) And so easy to make. No 
long wait for the salad to set; the min- 

ute the mixture is cool it can be un- 

molded and to the table. The salads 

needn’t heen refrigerated and they 
won’t melt down in warm room tem- 

perature.’ 
“Dorothy recommends cooking the 

cornstarch mixture over direct heat. 
She prefers to stir steadily one minute 
to the old way of cooking 20 to 25 min- 
utes in a double boiler.” 
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Bernard Walker is now in the purchas- 

ing department 

Bernard Walker, who has been with 

the company 22 years, leit the ac- 
counting department Dec. 1 to go into 
the purchasing department. He takes 
up his new work as a buyer, to work 
directly with Gauger Carlson, assist- 

ant purchasing agent. 
The addition of Mr. Walker to the 

purchasing office staff, according to 
H. H. Hise, purchasing agent, is the 
first step in the enlarging of that de- 
partment which will be necessitated 
by the big plant expansion program 
announced last month. Mr. Walker 
who has been in the accounting depart- 
ment most of the 22 years he has been 
with the company, has been plant 
auditor for the past six years. Through 
his experience in other departments 
he is acquainted with plant needs, and 
has gained a good background under- 
standing of markets and costs.



  

This young man knows what makes good cakes better, judging from the bottles on 
the table beside him. The picture of the young chap AND THE SWEETOSE was 

taken at the annual pancake festival at Villa Grove, [ll., this auturn, ACME PHOTO. 

Opal Dick Is New The kindness lavished on dogs, if 
Fiest Aid Nurse evenly distributed, would establish 

Opal M. Dick was recently added peace on earth. 
to the staif of the First Aid hospital. - 
Miss Dick, a graduate of Decatur and Lulu: “If you were half a man you'd 
Macon County hospital nurses train- take me to the circus tomorrow.” 
ing school, later took special work at Buddy: “Honey, if I were half a 
George Peabody’s Teachers College. man I'd be IN the circus.” 

33



  

According to John Galamback, 17 

building, there never was a bey quite as 
unusual as this one. Need we add the 

boy, Barry Allan Buitz, is his grandson. 
The little boy, two years old in Novem- 

ber, is the son of Mr. and Mrs. Ralph 
Buttz, Jr. Mrs. Buttz, the former Helen 
Galamback, was employed in 20 building 
before her marriage. 

Speaks in New York 

A. E. Staley, Jr., president, talked 

before the Society of Security Analysts 
in New York Dec. 18. This organiza- 

tion, made up of men from brokerage 
firms and banks in New York, invites 

outstanding business leaders from all 
parts of the country to address lunch- 
eon meetings. 

Daniel Francis Higgins celebrated his 
first Christmas’ this year for he is still 
less than a year old. He is the son of Mr. 
and Mrs. John Higgins, his father being 
employed as a press puller. During the 
wear Mr. Higgins was in the Navy 

$. Carolina Men 
Drop In For Visit 

Three “visiting firemen” who ar- 
rived at the plant in a group one day 
recently not only enjoyed themselves, 
but made everyone who saw them en- 
joy themselves too. The men were A. 
B. Duff, George Ward and Hampton 
Gantt. All three are package division 
salesmen, living and working in the 
Piedmont district of South Carolina. 
It was their first visit to the home 

office. 

  

The last day J. M. Lindsey was here in his capacity as building superintendent, 
two groups called to give him presents of appreciation. Art Watkins presented the 

gift from the men who had worked under Mr. Lindsey-—a robe and a tie. 
Andrew Neureuther, center in the larger group, presented a well filled purse from 

the people who are employed in the building. Others in this picture are H. H. Hise, 
John Winings, Mr. Neureuther, Harry Lichtenberger, Mr. Lindsey, Arthur Harris 
and R. O. Hartman. 
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Mrs. Ruth K. Rammell died in her sleep during the night of Nov. 26 in the 
home of her daughter, Mrs. C. A. May, our head nurse. She had been a semi- 

invalid for a number of years, but during the years she had lived with Mr. 

and Mrs. May had endeared herself to the many Staley people who had come to 

know her, 
Born in the country near Maroa, Ill., she had been married there in 1891 to 

James M. Rammell. They both were licensed embalmers—she the first woman 

in Ilinois to hold such a license—and for years had funera] homes in Maroa, 

and in Assumption, II]. Mr. Rammell died in 1938. 

She leaves, in addition to Mrs. May, a son, Edwin, of Detroit, a sister, a 

grandson and two granddaughters and two great-grandchildren. 

Funeral services were conducted from Moran’s chapel with burial in Fair- 

lawn cemetery. 

 



  

Red Thornborough, in the driver's seat, dressed up for this jeep ride. The other 
three, Eddie Lashinski beside, and Heinie Broadbear and Frank Moore in the rear, 
fook none too happy about the whole thing. 

The Chemical Engineers are bowling this year under the American League banner. 
The two in jront are Fiedler and Bob Brix. In the rear are Marion Foley, Stroyeck 
ayd Jordan.    



Injured Men All 
Recovering Now 

Clifton Taylor, one of the five men 
burned in the Elevator A explosion 
Oct. 2, returned to work a short time 
later. The other surviving three are 
improving but have not yet been re- 
leased to return to their duties. They 
are Walter Koshinski, most badly 
burned of the survivors, Charles Brun- 

er and Creed Jackson. 

Bruner, a tripper operator, and 
Jackson, of plant protection, probably 
will be back at work within a few 
weeks. Walter Koshinski, millwright 
is able to be out, and has been making 
weekly visits at the plant hospital for 
check-up, but it will be some time be- 
fore he is back on the job. Walter’s 
burns, in this explosion which cost the 

life of Neil Young, were most severe 
and it was thought for two weeks that 
he might not survive. Modern medical 
science has made it possible for him 
not only to recover but have few scars. 

. 
John E. Vekony was killed in a fait 

from a bridge. 

  

MAN-HUNT STARTED 

For Technical Men 

During the last few weeks the Sta- 
ley company has been launching a 
man-hunt that is different, It is no 
absconding cashier who is being 
sought. Jack Ray, office employment 
interviewer, is leading the hunters and 

what he is hunting are engineers and 
similarly trained (echnical men. All 
branches of our engineering depart- 
ment are to be greatly augmented to 
cope with the many projects related to 
the big plant expansion program. But 
trained engineers are not drifting 
about the country looking for jobs. 
Jack’s task is to hunt out the few good 
ones who are at leisure, or those who 
working, might be interested in mak- 
ing a change. 

Engineering branches in which 
openings are anticipated here include 
mechanical, chemical, structural, ar- 

chitectural, hydraulic, and electrical. 
Draitsmen also will be needed, as well 

as assistants in some of the offices. 

MERIDIAN BROKER 

Dies Following Stroke 

J. J. Smith. president of the Smith 

Brokerage company of Meridian 
Miss., died Nov. 15 a few hours after 

he suffered a stroke, He had repre- 
sented the Staley feed sales depart- 

ment for !4 years and had many 
friends in the Staley organization, who 

were grieved to learn of bis death. 

Born in Jackson, Tenn., Mr. Smith 

had been in the brokerage business in 

Meridian 41 years. In addition to his 
wife he leaves a daughter and two 
sons. One son, Al J. Smith, who had 
been associated in the firm with his 
father, expects to continue the busi- 

ness.



Blens Sinith 

Acting soybean head 

Three men, all second generation 
Staley employees, have recently been 
stepped up in the soybean division. 
They are Louis Smith, Eldo Reid- 

linger and Lawrence Ooton. Louis 
Smith has been made acting divisional 

superintendent in the soybean divi- 
sion, succeeding Neil A. Young who 
died in October. Eldo Reidlinger has 
been stepped up to succeed Smith as 
acting foreman in the extraction plant, 
and Lawrence Ooton has in turn been 
made acting shift foreman in that 
plant replacing Reidlinger. 

When Louis Smith came to the Sta- 
ley company in 1931 he was already 
steeped in company tradition. His fa- 
ther, E. L. Smith, had been employed 
in the plant until his death and three 
brothers, Ed, Harvey and Albert, his 

sister, Lillian Easterley, and a nephew 
Clyde are Staley people, Louis was 
employed on the extra board for about 
a year, but in 1932 went into the soy 
flour plant. 

In 1933 he was made foreman of 
the soy flour plant, and in 1937 was 
made soy flour warehouse foreman. 
Last year when the extraction plant 
was completed he was made depart- 
ment foreman there, working directly 
under Mr. Young. 

Eldo Reidtinger is the son of John 
Reidlinger, millwright foreman, and a 
brother of Les, a mechanic in the 
plant. He came to the company in 
December, 1932, and was employed 
in Elevator A for some time. Last 
year when the extraction plant was 

put into operation he was transferred 
there and has been shift foreman. He 
now takes over the job of acting de- 
partment foreman. 
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Lawrence Ooton, for all that he is 

still a young man, has been with the 
Staley company since 1921. When he 
came here he followed in the footsteps 
of his father, William Ooton, who is 

now retired, but at that time was feed 
house foreman. Lawrence has been in 
the extraction plant for the year it has 
been in operation but his 25 years’ 
service with the company include jobs 
in the kiln house, feed house, syrup 
house and mill house. 

. 
PAINESVILLE PACKER 
Killed On Way Home 

John E, Vekony, soybean meal 
packer in the Painesville plant, was 
drowned as he was returning home 
after leaving the plant Sunday night, 
Oct. 20. With two other men from the 
plant, William Hulsman and George 
Salata, he had been working the 4 to 

12 shift and had ridden with them 
part of the way home. As was his cus- 
tom he left the car in Richmond and 
started walking to his home in Fair- 
port Harbor, since their homes lay in 
another direction. 

His usual route was to take a short 
cut across the Grand River on the rail- 
way bridge and it is thought that he 
slipped and fell from the bridge strik- 
ing his head on a cement pier. He was 
an excellent swimmer but evidentiy 
was severely injured before striking 
the water. His body was not recovered 
until Thursday. 

He had been employed in the 
Painesville plant since February, 
1943, and was a reliable and well liked 
man. Regardless of the weather it was 
his custom to walk the three miles be- 
tween his home and the plant. 

He leaves his widow, two daughters, 
Eleanor and Magdaline, and a sister, 
Mrs. Ray Warren, Funeral services 
were conducted by Father Demko, of 
St. Anthony’s chtirch.



Mrs. Florence Stratton 

Mrs. Florence May Stratton, who 
died Dec. 7, was the mother, mother- 

in-law and grandmother of several 
Staley men. One son, Troy, and an- 
other, Edward K., are employed in the 
refinery, a son-in-law, James Rogers, 
is rigger boss, and another, Walter 

Ruley, is in 47 building and three 
grandsons are Donald Rogers, admin- 
istration building superintendent, 
James Rogers, Jr., extra board, and 
Robert Rogers, boiler room. Another 
son, Lawrence Stratton, who was em- 
ployed in the boiler room, was in the 
Navy and was lost at sea during the 
Normandy invasion. Mrs. Stratton 
leaves three daughters, Mrs. Rogers, 
Mrs. Ruley and Mrs. Doris Hornaday, 
and two other sons, Marvin, of 

Charleston, and Thomas of San Diego, 
Calif. 

Funeral services were conducted 
from Dawson and Wikoff’s chapel with 

‘burial in Charleston, Il. 
. 

No words can express the deep 
gratitude I feel for all my many Staley 
friends who showed me such great 

kindness at the time of the death of 
ny mother. Lucile Rammell May. 

I wish to thank all my Staley 
friends who were so kind and thought- 
ful at the time of the death of my wife. 

Michael Honold. 

We are deeply grateful to the Staley 
Fellowship club, the Foremen’s club, 
the mill house, tin shop and the many 
individuals who sent flowers and 
showed so many kindnesses to us at 
the time of our sorrow. 

James Fuson 
Harold Fuson 

Byron Fast. 
. 

Father Dies Suddenly 

James W. Fuson, veteran Wabash 
conductor, and father of two Staley 
employees, died while on his regular 
run Noy. 23. He leaves his wife and 
six children. Two of his four sons are 

Staley employees. They are James, a 
shift foreman in the mill house, and 
Harold in the tin shop. A son-in-law, 

Byron Fast, is in the engineering de- 
partment. Two other sons are still in 
school. They are Charles and Robert. 
In addition to his daughter, Mrs. Fast, 
he leaves another daughter, Berna- 
dine, at home. 

  

Mrs, Michael Honold 
Mrs. Alice Agnes Honold, who died Dec. 6, was the wife of Michael Honold, 

retired foreman of our sugar refinery. The daughter of Mr. and Mrs. Richard 
Wallace, she was born in Peoria in 1873 and had lived most of her life in the 

atmosphere of refineries. Her father was in, what old timers call, the sugar 
house, in Peoria. Her husband always followed the same profession. Because 

of these connections Mrs. Honold was known widely among syrup refinery 
people, but the great affection her wide circle of friends had for her was due to 
her own vivacious personality. 

The Honolds moved to Decatur in 1919 when he took charge of our refinery 
and have made their home in the same house, 527 East Olive street, ever since. 
Besides her husband, Mrs. Honold leaves a son, Richard, of Peoria, a grandson, 
a sister, Mrs, Mary Jacobs, of Decatur, and a brother, Michael Wallace, of 
Cleveland, 

Requiem high mass was conducted at St. Thomas’ church, with burial in 
Calvary cemetery. 
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How to Avoid 
Saving Money 

by DANNY KAYE     First, cut off all your pockets. By carrying your 

money in your hand you will—1. spend it, 
2. lose it, 3, get it taken from you—quicker! 
Also avoid piggy banks and sugar bowls. The 
kiddies are victimized by such devices, often 

saving quite a bale of moolah. And shun budgets! 

dust buy anything you don’t particularly hate.     
   

Above all, don’t buy any U. 8. Savings Bonds — 
for, if you do, it’s impossible not to save money! 
These gilt-edged documents pay fat interest— 
4 dollars for 3 after only 10 years! There is even 
an insidiously easy scheme called the Payroll = 
Savings Plan by which you buy bonds 
automatically. Keep it up and you may even 
find yourself embarrassed by a regular income! 

as 

SAVE THE EASY WAY... 
BUY YOUR BONDS 

THROUGH PAYROLL SAVINGS 
Contributed by this magazine in co-operation 

with the Magazine Publishers of America as a public service. 
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For many years the A. E. Staley Mfg. Co. has supplied a certificate of analysis 
with every car of protein feed shipped from the plant. . . Proof that the actual 
analysis always runs well above the guarantee shown on Staley’s bags and tags. 
Staley's doesn't guess—nor ask their customers to guess. Here is what actually 
happens: Asa car of Soybean Oil Meal is being loaded, a continuous sample is 
taken. The sample is sent to the chemical laboratory a once, and the car is 
held until the chemist has completed his analysis. The car is then released and 
a cettificate is forwarded to the buyer showing the actual procein analysis of 
the pacticular car shipped to him, 
‘Yhus the buyer and his customers know the actual analysis of every car of 
Staley's Feeds. 

tale 
Protein Feed 

A. E. STALEY MFG. CO. 

   
  (Feed Division) 

DECATUR, ILL. PAINESVILLE, OHIO 

BOM LS mA a eC



To all of our loyal friends we ex- 

tend the sincere hope that the 

New Year will bring happiness 

and prosperity. 

The A. E. Staley Manufacturing Company 

 


